
Romaine let tuce ,  p i ta  chips ,  tomato ,  onion ,  cucumber ,
radish ,  sumac,  green and red pepper ,  mint  wi th  c i t rus

dress ing

FATTOUSH $ 1 4

Pars ley ,  on ion ,  tomato ,  o l ive  o i l ,  ja lapeno,  bulgur ,  and
lemon ju ice

TABOULI  SALAD $ 1 4
Creamy and r ich ,  vegetar ian lent i l  soup

LENTIL  SOUP $ 1 1  G FG FVV

VV

VV

SOUP & SALADSOUP & SALAD

FALAFEL  $ 1 2

HUMMUS $ 1 2
Class ic  puree wi th  lemon ju ice & EVO

G FG FVV

Class ic  roasted eggplant  d ip  wi th  tahin i ,  gar l ic ,  o l ive
oi l ,  lemon ju ice ,  &  spices

G FG FVV

L ight ly  cr isp calamar i  served tender  and golden for  a
f lavorfu l  seafood favor i te

Seasoned ground chickpeas ,  onions ,  gar l ic ,  pars ley ,
and c i lantro

G FG FVV

STARTERSSTARTERS

Ground lamb with  mar inara sauce,  feta cheese ,
oregano & o l ive  o i l

LAMB MEATBALLS*  $ 1 6

OCTOPUS $ 2 6
Tender  octopus ,  expert ly  prepared for  a  r ich f lavor  and

del icate ly  charred f in ish

Caul i f lower  wi th  Kalamata o l ives  and red pepper
CAULIFLOWER TAGINE $ 1 2 G FG FVV

SHRIMP CHARMOULA* $ 1 8
Served over  a  bed of  mashed potatoes wi th  capers ,

pars ley  & lemon dress ing

G FG F

BABA GHANOUSH $ 1 2

CALAMARI  $ 1 8 G FG F

KABOBSKABOBS
BEEF  KEFTA**  $ 3 0 G FG F

Seasoned ground beef  b lended wi th  aromat ic ,  authent ic
Mediterranean spices and herbs ,  gr i l led to  per fect ion

unt i l  charred and ju icy

CHICKEN KEFTA* $ 2 7 G FG F

Seasoned ground chicken b lended wi th  aromat ic ,
authent ic  Mediterranean spices and herbs ,  gr i l led to

perfect ion unt i l  charred and ju icy

BEEF  F I LET  KABOB**  $ 3 2
Premium beef  f i let  mignon,  mar inated wi th  onions ,

authent ic  Mediterranean spices and herbs ,  gr i l led to
perfect ion unt i l  ju icy  and tender

G FG F

CHICKEN KABOB* $ 2 8
Tender ,  hand-cut  chicken breast  or  th igh mar inated in
ol ive  o i l ,  lemon and Mediterranean spices and herbs ,

skewered wi th  gr i l led to  per fect ion

G FG F

SHRIMP KABOB $ 3 8
Shr imp mar inated in  herbs gr i l led to  per fect ion on skewers

G FG F

VEGAN BEEF  KABOB $ 3 0
Vegan beef  subst i tute  made f rom pea and r ice prote in

and a b lend of  chef  se lected spices

G FG FVV

Al l  kabobs served wi th  basmat i  r ice  and gr i l led vegetables

MAINSMAINS
Served wi th  asparagus ,  r isotto ,  carrot  sauce & house

spices

ROASTED SALMON $ 3 8 G FG F

Served wi th  goat  cheese r isotto ,  saf f ron ,  rosemary &
gastr ique

LAMB SHANK* $ 4 5 G FG F

Gri l led lamb served wi th  potatoes galette ,  gr i l led onions ,
red & green pepper ,  asparagus & au-jus

GRILLED LAMB CHOPS**  $ 5 5 G FG F

served wi th  mashed potatoes ,  gr i l led onions ,  red & green
pepper ,  asparagus & demi-glace sauc

GRILLED R IBEYE**  $ 6 2 G FG F

Spinach & cheese pasta served wi th  tomato sauce
VEGETABLE  RAVIOL I  $ 2 9 G FG FVV

ROYAL PLATTER $ 1 4 5 G FG F

Lamb chops** ,  shr imp,  ch icken kabob* ,  beef  f i let
kabob** ,  ch icken kef ta* ,  &  beef  kef ta** ,  served wi th

gr i l led vegetables  & basmat i  r ice  

SERVES 3

ALHAMBRA PLATTER* $ 8 5 G FG F

Chicken kabob* ,  beef  f i let  kabob** ,  ch icken kef ta*&
beef  kef ta** ,  served wi th  gr i l led vegetables  

& basmat i  r ice  

SERVES 2

G FG FVV

HUMMUS,  BABA GHANOUSH,  LABNA,
FALAFEL ,  K IBBEH,  DOLMEH,  

TABOULI  FETA & OL IVES 

MEZZE PLATTER*MEZZE PLATTER*
appet izers  for  4  I  d inner  for  2

$ 6 5

Please a ler t  your  server  about  any food al lerg ies .  *  =  Made to  order ,  **  =  Cooked to  your  choice of  temperature :
Rare ,  Medium,  Wel l  or  Wel l  done.  WARNING :  Thoroughly  cook ing foods of  animal  or ig in  such as  Beef ,  Eggs ,  F ish ,
Lamb,  Pork ,  Poul t ry  or  Shel l f ish  reduces the r isk  of  foodborne i l lness .  Indiv iduals  wi th  certa in  heal th  condit ions

may be at  h igher  r isk  i f  these foods are consumed raw or  undercooked

V E G E T A R I A N G L U T E N - F R E E  A L L  O U R  M E A T  &  S E A F O O D  I S  H A L A L


	KABOBS
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	CHICKEN KABOB* $28
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	VEGAN BEEF KABOB $30

	MEZZE PLATTER*
	HUMMUS, BABA GHANOUSH, LABNA, FALAFEL, KIBBEH, DOLMEH,  TABOULI FETA & OLIVES
	$65

	STARTERS
	OCTOPUS $26
	HUMMUS $12
	BABA GHANOUSH $12
	CALAMARI $18

	MAINS
	ROASTED SALMON $38
	FALAFEL $12
	SHRIMP CHARMOULA* $18
	LAMB SHANK* $45
	LAMB MEATBALLS* $16
	GRILLED LAMB CHOPS** $55
	CAULIFLOWER TAGINE $12
	GRILLED RIBEYE** $62
	VEGETABLE RAVIOLI $29
	ALHAMBRA PLATTER* $85
	ROYAL PLATTER $145
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	LENTIL SOUP $11
	TABOULI SALAD $14
	FATTOUSH $14
	VEGETARIAN

	GF
	GLUTEN-FREE
	ALL OUR MEAT & SEAFOOD IS HALAL
	Please alert your server about any food allergies. * = Made to order, ** = Cooked to your choice of temperature : Rare, Medium, Well or Well done. WARNING : Thoroughly cooking foods of animal origin such as Beef, Eggs, Fish, Lamb, Pork, Poultry or Shellfish reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked




